DINING ROOM

Steak & Seafood Grill

Appetizer & Soup
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SEAFOOD ON ICE (FOR TWO)
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Canadian lobster, ASC Wando abalone, king prawn, clam, premium mussel,

oyster, chimichurri sauce, cocktail sauce, shallot vinaigrette
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Shallot, spinach, Gruyére, cream, bread crumble
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Shallot vinaigrette, champagne vinaigrette

A9 ZHeld PRAWN COCKTAIL (3 pes / 5 pes) @@
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Iceberg julienne, lemon, endive, cocktail sauce
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Green pea, Korean chili BBQ sauce, herb salad
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Tuna, red onion, caper, chive, red chili, seasame oil

Top Cuts Korean Hanwoo Beel
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Fennel, rocket, cocktail sauce
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DINING ROOM BEEF TARTAR

&8, mpabeh A3 AL, e (H 7] 354

Fresh herb, crispy rice chip, sea urchin, premium seaweed
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Cos lettuce, U.S. bacon, crostini, Parmesan, Caesar dressing
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Add grilled chicken, grilled prawn or smoked salmon

Soup
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CANADIAN LOBSTER BISQUE & XO COGNAC
H2E WD E]2 Lobster medallion
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DINING ROOM STYLE PORK & RICE SOUP
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Pork jowl, leek, Korean chive, bean leaf wrapped rice
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Black truffle, Parmesan

Surf and Turf
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Charcoal Grill

TUAE 14+ g9 AE 54 1++ STRIPLOIN 200g 120 e vl a8 29 vy 320
S PREMIUM MIXED GRILL (FOR TWO)
U4 144 g9 HA 14+ TENDERLOIN 180g ¢ 110 T4k MB5 okt AE T4 200g, = WA 14+ R4 9 180g,
FANEA B 140g, ASC A5 AL A% 2mhe], Aoh P2
U.S. Prime Beei Australian beef Wagyu MB5 striploin 200g, Korean 1++ Hanwoo beef tenderloin 180g,
~ New Zealand lamb rack 140g, ASC Wando abalone 2 pcs, Whole Canadian lobster
Ak ekl BEvkea 29) vy 250 * malu] o] vl g F A 275 AL A9 27X 2k el
TOMAHAWK 1,2kg (FOR TWO) Your choice of two side dishes and two sauces
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Add variety of seafood to your steak
m =4k Zekql 2554 RIB EYE 300g 100 FAbeial 22 Bk nhg 45
B HALF CANADIAN LOBSTER
nj=qk 322k]) QF4] TENDERLOIN 180g 90 w5, 3] B M E Garlic, herb butter
m) s Ak kel 4 7] SHORT RIB 150g 90 ASC Q15 gkl 2l +35
ASC WANDO ABALONE (1 pc)
- "lE, 3] B W E Garlic, herb butt
Australian Rangers Valley Beei Wagyu e, e DU
_ e 3} KING PRAWN (2 +35
52 MB5 H A2 54 MB5 STRIPLOIN 200g Ty 110 st 2 pes)
S F2F MB4 9Hf 9H4] MB4 TENDERLOIN 180g 100 Fish & Seafood
okt sH2sE 90
Apart from Beel WHOLE CANADIAN LOBSTER 700g
FAN=AE FZ4H] NEW ZEALAND LAMB RACK 270g 70 v 2 A g Aol 65
9], v Thyme, garlic WOOD WRAPPED ATLANTIC SALMON 180g
g, 2= 2 vk ulo] =3k =ik A 40 o+ 2 g BLACK COD FILLET 160g 50
LEMON, ROSEMARY MARINATED YOUNG CHICKEN 400g 1) 2, AlH] Z 2 3 Miso, cedar plank
sauce Side Dish 15
gl = 9}el F22 RED WINE JUS ® A 2B 7F S0l 7 W ol X = 12t @
& AUk gh9-, msak A 3], Ak s A 3] &3 CANADIAN LOBSTER MAC & CHEESE GRATIN
Bz el o9 {9 E 2@ o7 72 MASHED POTATO YV ®®

GREEN PEPPERCORN & BRANDY JUS
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] Z 9| H}B] 5 A2 CHIPOTLE BBQ SAUCE@®
ZH] 42~ KOREAN GALBI SAUCE ®®
Z=2~ KOREAN BEAN PASTE SAUCEQ®®

u] 3¢ A4 CHIMICHURRI SAUCE Y@®
HjoJy| o] = 22~ BEARNAISE @@

yl& 2] HE Parsley butter

AHe] ¥ A5 CREAMY SPINACH Y@ ®

T 29 of~ulElA 2~ GRILLED GREEN ASPARAGUS V@@
=l EnlE, 3F Sun dried tomato, pine nut

T-% A4 ROASTED VEGETABLE Y@@ ®
wl=, & B Garlic, herb

EdZ 71215 % TRUFFLE FRENCH FRIES YV @ ®
D RICE®
2 .

A=A E5-¥ KIMCHI FRIE
o] 7 Hl == -

rices are 1 |1, 0 government tax.
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